@ongress of the United States

House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date:

Requested by:

Transmitted by:

Were electronic files sent?

YES A

8 December 2021

DAY

MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

NAME

PosITION

ICE Denver Field Office Executive Review Unit

NAME

No O

POSITION

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 4

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 726

How many people formally counted in this facility describe themselves as the following gender?

Female: | 53 |
Male: 673
Nonbinary: n/a

Prefer not to say: |

n/a
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 4

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 218

How many people have left the facility this week?

Number of people who left the facility this week: 63

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 224

Female: 51

Male: 173
CovID-19 CONFIRMED CASES*: New Cases this week : ~ Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 5 696
ICE Detainees: 14 524
ICE Employees: 0 2
GEO Employees: 0 149

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.3




SUPPLEMENTAL NOTES:

Request for information made on December 6, 2021. All population numbers current as of
Decmeber 13, 2021.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of December 8, 2021.
1 - Health Services Administrator

2 -PA's

1 - Medical Doctor

12 - RNs

9 — LPNs*

2 - Psychologist

1 - Licensed Clinical Social Worker

4 - Medical Records Clerks

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for November 19, 2021- December 5, 2021 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which ranged from
one to ten detainees visiting the law library at each provided opportunity. Logs indicate that
dorms that did not use the library were either new intake dorms, on restriction, or detainees
were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and zero (0)
positive cases amongst the GEO staff. They have also reported four (4) positive cases

this week amongst the ICE detainees, and one (1) positive case amongst USMS detainees.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.
The numbers in this report are accurate as of December 13, 2021.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of December 10, 2021.
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ADULT. CYCLE MENUS

These menus are proprietary and intindad solely for the use of GEO Group Facliities.
Disgemination, forwarding or copying of these menus are strictly prohibited.

MENU DATE: 5/15/2021 CYCLE 2 WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Rice and Raisins Chicken Fried Steak™ Turkey Bologna
Scrambled Eggs Whipped Potatoes Potato Salad
Biscuit or Tortifia Cream Gravy Vegetarian Beans
0\ Frult English Peas - Lettuce, Onion & Pickies
/\/ Jelly Carrots Mustard & Salad Dressging
\ Margarine Dinner Roil Fruit
\ Sugar Margarine Bread
Coffee Salad wi Dressing Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
TUESDAY Dry Cereal Chicken Patty Turkey Hot Dogs on
Pancakes Cream Gravy Hot Dog Buns
Syrup Rice Com
/bo Turkey Ham Green Beans Colestaw
. \\ Margarine Roll Macaroni Salad
Sugar Margarine Onion
Coffee Brownie Pickie Relish / Mustard
Mk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
WEDNESDAY  Oatmeal ‘Beef and Bean Burrito Meat and Vegetable Stew
Creamed Meat Gravy Spanish Rice Rice
Fried Potatoes Pinto Beans Cabbage
Biscuit Salsa Onlon
. \\ Frutt Lettuce Cornbread
\7/ Margarine Dressing Salad
Sugar Chesse Dressing
Coffee Peanut Butter Cake Margarine
Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
THURSDAY Scrambled Eggs Hamburger Patty Taco Meat
Diced Potatoes On Bun Rice
Jelly Ranch Beans Pinto Beans
7/ Ketchup Oven Fries Salsa
/1/ Biscuit Green Beans Shredded Lettuce
\ Margarine Shredded Lettuce / Onion Shredded Cheese
Sugar Salad Dressing Tortillas
Coffee Ketchup Applesauce Cake,
Mitk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
FRIDAY Cinnamon Oatmeal Chicken Nuggets Chili Mac
Pancakes Beans Beans
\q Syrup Carrots Squash w/ Tomato & Onions
i ,2/ 9 Breakfast Sausage Rice Dinner Roll
\ Margarine Bread Margarine
Sugar Margarine Brownie
Milk 2 % Cake Fortified Sugar Free Beverage
Coffee Fortifled Sugar Free Tea
SATURDAY Farina Turkey Ham Chicken Leg Quarter
‘ Eggs Cheese, Sliced Potatoes Augratin
Cream Gravy Macaroni Salad Mixed Vegetables
Broakfast Sausage Vegetarian Beans Beans
Biscuit or Tortllla f attuce | Oninn Dinner Roll
\ @ Margarine Mustard ! Mayo Margarine
R Sugar Bread Salad
Coffee Fruit Dressing
Mitk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
SUNDAY Dry Cersal Fideo w! Meat Sauce Turkey Salad
/ Eggs Green Beans Potato Salad
Diced Potatoes Beans Colesiaw
\@ (’) Salsa Green Salad Lettuce
Tortilla Dressing Qnion
Coffee Cake Roft Bread
Sugar Margarine Cake
Coffee Fortified Sugar Free Tea Fortified Sugar Free Beverage
Witk 2 %

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file / 811291

Corporate Manager Food Service Menu Systems/Dietitian
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i ce
) ‘ ; h Secure Services™
FOOD SERVICE
~— UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST  Cv/ ¢ 2
M pate: /][ 24 } 2 | Time:0§0] AM Time: /3§50 PM
" Shift Checklist AM PM Comments ;
No_| Yes | No | Yes | Iifh marhing , K/dlle 1
All areas secure, no evidence of theft x | % ld e ZF 1 LIDY Ky, -
Workers reported to work, no open sores, e ¥ 0
fever, cough, shortness of breath, chills, )
no skin infection, and no diarrhea < A
Kitchen is in good igeneral appearance o TS
All kitchen equipment operational & clean X N[,
All tools and sharps inventoried x ~
All areas secure, lights out, exits locked G R ¥
Menu Items L B IR RS / \ - X
PRODUCTION SHEET g " % @ [ ol |t SR ik
Breakfast Temperatures | j§5 /}'}{; EX| 0| el ye | o7 | £T | 4o 130 | T
I o . . i R X iE R
Menu Items '&é‘z\:;}ﬁ_ \i\:(v gﬁ'ﬂ )Qu?;&,} Wb\\ ‘4\3_4") ¢ v&,} & L b(\;, m‘f (\){J R
T.unch Temperatures (V96 AT [1é1 (VA4 7—} aC 40 [ ﬁj}(_ 1N
Menu Items :{;\g {t‘y | 53/" \LH - ‘Q--‘}» r *"229\‘} Q,P & v
Dinner Temperatures | H6 | o | e | o | 4o Ho v | o VTl e
DISH MACHINE {0\ Temperature| Wash 150+ Rinse180+ If Needed
perature 2 o/ mamfacturer’s specifications Breakfast i — - ]
and chzmiealba@gmtasedin?’maiﬁm {Lunch —_ —_— -
e e ‘Dinner —— - =
Temperature| Wash I0F | Rinse 110 F Sanitizer-200ppm
Breakfast | /4.4 [T :
Lunch 126 2.3
Ln Lot s T Dinner I (Lo | 4cpbir]
FREEZER and WALK-IN Temperature Freezer| 0 Walk-in | Walk-i
] or below 35-40F | 3540 F
Record temperatures, Freezer and Walk-ins L AM [-/0.7 [ %9.9 | 39t
Record temperatures, Freezer and Walk-ins PM | - 3291 34.5
DRY STORAGE | Temperature, 45-80 Area 1 Areal . |~Areatt
Record temperatures Dry Storage Areas AM | (¥ LR
Record temperatures, Dry Storage Areas PM [oK L7
Hot- Water Temps|in sink AM PM
[20 [20 _
. \/,% 2\ a7
Si na;ure/ Cook Sup/pv‘l’ or ( Signature, Cook Sygrvisor (PM)
14 I gi_?tl /4
FOOD SERVICE%&M( DATE"!
NF-6-2-20

=YL .



i Secure Sarvices™
| FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSINJ]G CHECKLIST Cy cle [
¥ Dpate: [[-20 ~2| ___Time:x332¢) AM  Time: \S\E PM '
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X | Fo
Workers reported to work, no open sores, X | N
fever, cough, shortness of breath, chills, X N
no skin infection, and no diarrhea X NL
Kitchen is in good general appearance X N
All kitchen equipment operational & clean | /X X | " 0Dk machimg ned Logwpene
All tools and sharps inventoried x N ’-
All areas secure, lights out, exits locked Y e 5}
Menu Items | >t " N W % x|
PRODUCTION SHEET W R ’s«@M %}’ \v‘f‘) ¢ e i\i*" €«
Breakfast Temperatures | AT {32 | £+ }'bw 40 \r”’T | E# 5% w1t e | || o
N ; T QT \g
Menu Items ({3& (}‘ﬂ” (2!)‘0’ ({i& L [\,\'\ Nr‘) | v}r ~ \)Jw ﬂg ‘30‘\'3 ‘5&’ i’%’“ﬂ
Lunch Temperatures | {B0 [16C]| "I [1gz [ &% 4G |er | X RU QT | er
) Menu Items _ - W | A N
- | @5‘2@‘5"“&5’ %v@w @ Lo o] e E’p‘#})
Dinner Temperatures 11939 |40 | RT 19739340 [/ [RT I |[33 133.7
DISH MACHINE | (A3 Temperature| Wash 150+ | Rinse180+] If Needed
Femporatute gecording to mpnufacturer’s specifications Breakfast | ]
ol e g s b Vil Rise Tunch | —F | —— | ——
e} Dinner : - .-
POT and PAN SINK Temperature| Wash 110 F | Rinse 110 F Saniitizer-200ppm
Fioal Kinso Trps deermin 5 ol gentseed Breakfast | (1@ | | 125  |echpmn
Ryl ‘ gt i gl Lunch |28 |20 7(_‘[-,-‘1?%3 A
.' . Dinner | {26 (25 ?fk:zélm_
FREEZER and WALK-IN Temperature Freezer ( Walk-in [ Walk-i
or below 3540F | 35-40F
Record temperatures, Freezer and Walk-ins AM |-y 2t 24
Record temperatures, Freezer and Walk-ins PM [—[0.% 3.4 AR.5
DRY STORAGE | Temperature 45-80 Area 1 Areal | Areal
Record temperatures Dry Storage Areas AM S Cg?j —
Record temperatures, Dry Storage Areas PM 20 (< | —
Hot- Water Temps in sink AM PM ]
(O S
? ijﬂ@(’{,&&/ [I-20o -2 Y7 o)
Qigjjzﬁlre, Co6k/S}fbervisd§;«’(AM) Signature, Cook Supervisor (PM)
% ﬁ/ [t]30] 2\
FOOD SERVICE MANA#ER DATE /!
NF-6-2-20




|
| .: Swcitre Services"
FOOD SERVICE
| UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST CA{ \C/LL (s
L Date: - 1 . Time: >y | AM  Time: /Z0Cpm
Shift Checklist AM PM Comments
No | Yes | No | Yes | D dcaebe it
All areas secure, no evidence of theft o EVEEEE ) -
Workers reported to work, no open sores, % bd
fever, cough, shortness of breath, chills, < v
no skin infection, and no diarrhea X Y
Kitchen is in good general appearance A VY _
All kitchen equipment operational & clean J Y 0 e 15 ) gr
All tools and sharps inventoried ' Y 1% )
All areas secure, lights out, exits locked P v
Menu Items A\ | Slreen] L
PRODUCTION SHEET e,f‘; o ‘fﬂ" .g;\ur &[0 | b‘b‘ e [0 5
Breakfast Temperatures q}M‘ 165 | [ 7 i 1% |t | 7 |2 TL‘(H? 1
Menu Items 03 [ x| e ; 3 W~
| % (?QJU‘P ‘Q_}J’ \,jk @)\ (}1\,)0) Qo u)& & C’S‘ﬁﬁﬁb
Lunch Temperatures [|80 [192 19 [ 40 [T [ 40 et et leq/nz 113
Menu Items ‘J":} o ‘W\}, GNV ¥ %\ry F\Jﬁ uf;) 34}@ 56}/4 ‘T“\ ‘{)"d “%9\.3-\} 9{&&\
Dinner Temperatures |10 /64133 (23 1% | RT (33 |RT |RT33
DISH MACHINE (/U Temperature| Wash 150+ Rinsel180+] If Needed
Temperature according to minufacturer’s specifications Breakfast _— —
‘aﬁ(i:;cljémieaifl agent used In Final Rinse Lunch — ,\‘ =
NN | Dinner — — |1
POT and PAN SINK Temperature| Wash 110 F | Rinse 110 F Sanitizer—ZOQppm
Vil Risse Teups detemingd  eRerle 3ot wsed Breakost | (/5| | / /g | Jonomn
Eg e | Lunch | |Z]| 123 o
_ Dinner L0 110 | 240 bom)
FREEZER and WALK-IN Temperature Freezer ( . | Walk-in | Walk-in |
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM |-9.3% 25.( 1374
Record temperatures, Freezer and Walk-ins PM |-Q.9 3. | 37.%
‘ DRY STORAGE | Temperature 45-80 | Area | Areals |Arer Tl
Record temperatures Dry Storage Areas AM | ¢ G4 61
Record temperatures, Dry Storage Areas PM | G/ 6
Hot- Water Temps in sink AM PM
[20 L] |
2 [2-1-21 Bl
Signafife, Cook Supervisor|(AM) Signature, Cook Sypervisor (PM)
K T ) [2
FOOD SERVICE MANAGER DATE °
NF-6-2-20 ' |
|



. ceo
E Bacure Services'|
FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST Cyche |2
j’\* Date: /,2,/ Q/Q{ | Time: Li AM Time: ‘QODPM
Shift Checklist AM PM Comnients
No | Yes | No | Yes
All areas secure, no levidence of theft A |4
Workers reported to work, no open sores, ;{ S(_
fever, cough, shortness of breath, chills, ' K
no skin infection, and no diarrhea >, Y
Kitchen is in good general appearance % o -
| All kitchen equipment operational & clean X | Y difhmbthne Mo e ovich . ICestt
All tools and sharps inventoried ¥ = |
All areas secure, lights out, exits locked - _
| Menu Items [, o' | o | v - IR VR Lo
PRODUCTION SHEET N {b’ﬁ“ {\,"b gkh '§J\’\ ﬂxf\f""b G d&g \f} \(33) {i&, ‘i.:
Breakfast Temperatures |[§p |97 | It A+ (¢T3 7z~ Wk 22y Za
Menu Items { R AN b
el Sl D N S P T &
Lunch Temperatures | | 75| @7 [GHIBF (& ] 4‘;() 40\\ eT 21 ‘bOT e
Menu Items 4 y j BN T % A X
" ﬁ‘;} o el 2 &V T ol AR
Dinner , Temperatures |00 | G0 B PTAC T HO 7 O [ et oA
DISH MACHINE | 0OOS Temperature| Wash 150+ Rinsel80+| If Needed
- Temperature according to manufactufer’s specifications Breakfast - —— —
and ehemwai agent used in Fmal Rme : Lunch ——— —
; T ' Dinner R
POT and PAN SIN]_( Temperature| Wash 110F | Rinse 110 F | Sar itizer-200ppm
Final Rise Tenps determitied by cheriioal agent wsed Breakfast [} 2L 2% [epppe,
o Luch [1Z2C [ (128, [Pdoppm
| Dinner HO| 115 200 bbi-
FREEZER and WALK-IN Temperature Freezer P Walk-in | Walk-ln |
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM [V, z(, $5 3
Record temperatures, Freezer and Walk-ins . PM "[(, 265 [ Be
| DRY STORAGE | Temperature 45-80 | Arca | ArefL | Aveatt—
Record temperatures Dry Storage Areas AM |47 s | e
Record temperatures, Dry Storage Areas PM |4 (A4  |—
Hot- Water Temps in sink AM PM i
| L% (D | :
; ) o < I 9 /
Atz 1 {2 v bhosy
Signature, Cook Supervisor (AM) Signature, Qgpk Shipervisor (PM)
FOOD SERVICE MANA DATE "’
NF-6-2-20 ‘




FOOD SERVICE
UNIT: AURORA KITCHEN

G

Secure Services™

|
I

Signature, Cook ‘Supervisor (AM)

]~

/?/4 /24

OPENING and CLOSING CHECKLIST Qv cllk L
'Y’ Date: 12.- 2-2.) Time: &4jgn| AM Time: lSD[ PM
Shift Checklist AM PM Comments
No | Yes | No Yes
All areas secure, no evidence of theft v » N
Workers reported to work, no open sores, f){ Y
fever, cough, shortness of breath, chills, 4 \',
no skin infection, and no diarrhea X <
Kitchen is in good general appearance N ¥
All kitchen equipment operational & clean hod \ ' Cerie @ M
All tools and sharps inventoried ) X ' Ne .
All areas secure, hgh|ts out, exits locked »_ Fae i ie
Menu Items |" 5% |« (g N | | K
PRODUCTION SHEET “’.@f Kt J\'ﬂ %"% g &) %Ef: (‘}\ @
Breakfast | Temperatures | |36.7)19/ X ,'"YO*’ 3% | | [37 RA|l
Menu Items w_gf& L A (\}y O & . o 1“".)“) ' jN;D ,(U’ \;‘j:’ @ W,ES
Lunch Temperatures {13 30/192 |/ 3041% | 4T 301& Zt | rrmler %
Menu Items . v ‘ 3~ - ~
%\:" oV S??/ M‘S (\~,‘\ \{ﬂ’ Nw | e ﬁy" A“"J’: ‘Q&)&)\
Dinner Temperatures |17 1136~ |1(h (%3 | WC [N [ ¢@1% ([ ({8
DISH MACHINE _ Temperature| Wash 150+ | Rinse180+| If Needed
- Temperature accerding to manufacturer's specifications Breakfast — — ] —
'én 1 }ﬁermoai agmt med in Fmal Rinse 5 Lunch - . T
Dinner _— - .
POT and PAN SINK Temperature| Wash 110 F | Rinse 110 F | San tizer-200ppm
Final Rinse Tetnps determingd by chenionl agont used Breakfast | 129 | | 127 | Zdpppm
o Lunch |/l 7 /23 | 200pom
| Dimer (/2 3 | 127 DO ppm,
FREEZER and WALK-IN Temperature Freezer ( Walk-in | Walk-ih |77
or below 35-40F | 35-40 If
Record temperatures, Freezer and Walk-ins AM |- 9,0 23.9 | 294
Record temperatures, Freezer and Walk-ins PM | -4, 2211293
DRY STORAGE | Temperature 45-80 Areal Areads | AresT) |
Record temperatures Dry Storage Areas AM | 63 (o ¥ @
Record temperatures, Dry Storage Areas PM | g'ly
Hot- Water Temps in sink AM PM ‘
114 [20
Q,HQN\/ (T-3-1eny m’ /,2—3 -2 |

Signature, Cook Supervisor (PM)

FOOD SERVIG‘EVANA%EK DATE/

NF-6-2-20

~.5.0




Secure Services™
FOOD SERVICE
UNIT: AURORA KITCHEN |
OPENING and CLOSING CHECKLIST Cyda &
ST Date: /7 I 4 }Z\ Time: :{/ AM Time: \ 4J0 PM
' | Shift Checklist AM PM J Comments
No | Yes [No | Yes
All areas secure, no evidence of theft X M
Workers reported to| work, no open sores, ¥ Y&
fever, cough, shortness of breath, chills, 4 5=
no skin infection, and no diarrhea X S
Kitchen is in good general appearance X Dl
All kitchen equipment operational & clean v v ? Konite O Dish e
All tools and sharps inventoried N v
All areas secure, lights out, exits locked = - _
Menu Items AR MY X N‘; ¥ _ o Uf&: N
PRODUCTION SHEET ZARTNING S| i ‘aﬁ’h) ¢ LN |l
Breakfast Temperatures |Zo | | |94 [ 5/0 146 | Bx 3 6 | 22 | B 134 N -
Menu [tems  |< EN O X || " W ({A‘ﬁ | coom| F
o 3'“)/ fw\\‘ Vﬁ@} \ﬁﬁg gt ff/ (o] | Y e
Lunch Temperatures | 3% M 2% |52 (3% m\ Q’T, 1H| 21 32 N
Menu Items v ,fQ_M‘ 3 N LI X, &f
U\ 1 V W \D'J}. .(\;\ {Q?‘)‘\ Su‘ \-./\{;b ?jf u ‘Qg &K@!
Dinner Temperatures | 0 | 175 [1822 oo | 2% |35 [Jo [ §7 et A | p
DISH MACHINE Temperature| Wash|150+ | Rinse180+| If{Needed
~ Tempexamre awerding 0 mmufhctmr 8 speeiﬁeanons Breakfast —_— : —_—
! ami nh e mal agaﬁt used i Final Rinse Lunch — —T o
ik Dinner L
POT and PAN SINK Temperature Wash 1[l0F | Rinse 110 F | Sgnitizer-200ppm
- F s detcnnﬂned by eiammt ageﬂt HS@@ Bsreakfast ] L‘L’ 1L D10 Ta
i Lunch /3 f? /94'7 i 101240
z Dinner W2 o D0 dpiw
FREEZER and WALK-IN Temperature Freezer| 0 Walk-in | Walk-in |
or below 35-40F [ 35-44F
Record temperatures, Freezer and Walk-ins AM |-t 31.6 36l ¥
Record temperatures, Freezer and Walk-ins PM | 9. le H.A | 2
DRY STORAGE | Temperature 45-80 Area | Areal | Area|l
Record temperatures Dry Storage Areas AM %) L3 Y
Record temperatures, Dry Storage Areas ; PM (5 (£
Hot- Water Temps insink  j055 - JZ0 AM PM
13s [ 1=
C X bl |
Q,hkv [2-b-2o1 Fenad Pl oy
MCook Supervisor (AM) Signature, Caold Supervisor (PM)
< ‘ ) ‘
R -V Y
FOOD SERVICE MANAGER DATE /
NF-6-2-20



Gce

: Secure Services™
FOOD SERVICE
UNIT: AURORA KITCHEN S
OPENING and CLOSING CHECKLIST C)“"CM
Date: /.2/5/2/ __Time:O3co| AM  Time: |FX D pMm
" Shift Checklist AM PM Comments
No | Yes |No | Yes
All areas secure, no evidence of theft X :
Workers reported to work, no open sores, X A~
fever, cough, shortness of breath, chills, X «‘(‘
no skin infection, and no diarrhea oS X
Kitchen is in good general appearance X P4
All kitchen equipment operational & clean o Vish Mackhoag < Whell A
All tools and sharps inventoried X X ' '
All areas secure, lights out, exits locked = Bl ; >~
Menu Items RYPEYNZIEVEINT NN %
PRODUCTION SHEET v’ C'\Q f’;‘“ \,}ﬁ ?;@ ;q?( ’5**93 \x{b 4‘“‘\ 6{,% EC\(“’N
Breakfast Temperatures QT 177 |} C\J[‘ T ‘P]'[:r KT [T [AY 23— |ex
Menu Items [e0&” |y 00 & | \ H w o
| %}{WV&(& \o"' S}:)\?J “N}S S /@’J«*‘j 8\@ ‘
Lunch Temperatures | jAo0 |13 lﬁ‘lv 4o [T | 40 (T [RT |4 4007 | "
¥y | ‘et : o - R b ;
Menu Items ,‘\:{M gﬁ‘é \’}\ \ {5« Jc-" \)‘L& \]}\» éyp' w}\}\o@u‘ﬁ: ‘E 9‘) ‘4}5
Dinner Temperatures | #() |20 ut() HO TAD T VT o7 N
DISH MACHINE LA Temperature| Wash 150+ | Rinsel80+ If INeeded
Temper ature aceerding to manufhetmr s speeiﬁcatimas Breakfast — —_
g and chemcal agmt usedianaal Rmse ERE Lunch P—— —
: Dinner =
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F | Sanjtizer-200ppm
Fingl Rinss Teenps dotermingd by chemioal egent used Breakfast | ) 26| (D7 200
s | e T Lunch 12 %] 129 = Jaam
| Dimer | W5 | PO [ a00Bpm
FREEZER and WALK-IN Temperature Freezer () Walk-in | Walk-ip
'? or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | -9.77 2.7 | 39.p
Record temperatures, Freezer and Walk-ins PM | —%.7 B3| 3%
.~ DRY STORAGE Temperature 45-80 Areal Area], |.AreaT
Record temperatures Dry Storage Areas AM (2% 754
Record temperatures, Dry Storage Areas PM (B o [
Hot- Water Temps in sink AM PM
2 | /19 [£2
7
(/7% Uncth iQ]’OE: 02y
/gmfure W (AM) Signature, Cook Supervisor (PM)
/ @/ G / Z1
FOOD SERVICE MANA’G‘ER DATE /
NF-6-2-20




GEO Aurora ICE 12/6/2021

3130 N. Oakland St 12:06:26 PM BCU
Temperature
°F

A-1 71.71
A-2 69.41
A-3 67.61
A-4 70.00
B-1 68.42
B-2 67.30
B-3 64.51
B4 66.51
C-1 68.11
C-2 69.71
C-3 67.90
C-4 68.42
E-1 71.60
E-2 72.31
D-1 73.51
ISOLATION —
PATIENT ROOM 68.31
INTAKE/RECEIVING 71.21
Tank Temp S-12 71.48
Present Value

BOILER-3 139.06
Universal Input[1}

LAUNDRY ROOM MAU-2 and BOILER-4 160.55

Universal Input[13]

GEO



195 Aurora Detention Center

Temperature Log
South Building

11901 East 30th Street

Aurora, CO 8oo010

Secyre Services™

Date: Monday, Dec 06, 2021

Unit AIR WATER/sink Shower #1 | Shower #2
South-A 72.5
South-B 73.7
South-C 7%.{
South-D 79\ 2
South-E AR 5/
South-F 7ol 3
South-G 7/ 2‘4\"0
South-L é ?, /
South-M 74 3
South-N 7“/ /
South-X /} g/
South-Y 7?" L/
South-Z 70.)
South SMU [ﬂq, 3
South SMU
Shower 3 o ?c 5 N/A
MED ISO- Room 1 Vwucwn | N/A N/A
MED ISO- Room 2 | vucanV N/A N/A
MED ISO- Room 3 VA ctay Y N/A N/A
MEDICAL N/A N/A

7
PRINT: /’q”l ﬂl’lﬁmdf,,

SIGN@%4

Temperature is taken with a Fluke Mod 52 Digital Thermometer

Write Legibly /
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